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Brand Praise
Product Code 87655
Product Name PRAISE DRESSING COLESLAW 12X330ML
Weight 330mL
Pack Size 12
Carton Size 12x330mL
EAN 9310047206220 TUN 19310047206227
Product A creamy, pourable Coleslaw Dressing with very sweet, vinegary and mild mustard taste,
Description creamy yellow in appearance.
Application Ready to use condiment.

Directions For
Use/ Preparation
Instructions

Product Image

Ingredients Contains egg and soy as indicated in bold type.
Water, sunflower oil [antioxidant (320)], sugar, white vinegar, free range whole egg, salt, maize
thickener (1442), mustard flour, vegetable gums [415 (soy)], flavour, natural colour (161b).
May contain sesame.

Nutrition' Servings per pack 16

Information Serving size: 20.0mL

Average Quantity % Daily Intake* Average Quantity
per Serving (per serving) per 100mL

Energy 300kJ 3% 1500kJ
Protein <1.0g 0% <1.0g
Fat, total 6.39 9% 31.79
- saturated <1.0g 3% 4.1g
Carbohydrate 3.5¢g 1% 17.7¢9
- sugars 3.39 4% 16.3g
Sodium 170mg 7% 855mg

* Percentage Daily Intakes are based on an average adult diet of 8700kJ. Your daily intakes
may be higher or lower depending on your energy needs.

< means less than

Country of Origin

Made in Australia from at least 60% Australian ingredients

Product Status

Suitable Certified
Halal Yes ves
ala I
Certification Type:
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Kosher No No
Organic No No
Ovo-lacto-vegetarian Yes No
Lacto-vegetarian No No
Vegan No No
Gluten Free No No

Claims on Pack

No artificial colours or preservatives.

Specifications

Organoleptic Specifications

Test/Parameter Specification Test Method
Appearance Creamy yellow opaque colour. Visual
Very sweet and vinegary with .
Flavour mustard aftertaste. Organoleptic
Aroma Vmegary with egg (sulphur) and Organoleptic
mild mustard notes.
Texture Thick consistency but still Organoleptic/Visual
pourable, smooth and creamy
Physical Specifications
Test/Parameter Specification Test Method

Viscosity (‘000cP)

25-55

EP SOP - 275

Chemical Specifications

Test/Parameter Specification Test Method
Acidity 0.95-1.15% EP-SOP-251

pH 3.05-3.25 EP-SOP-250

Salt content 1.80-2.10 EP-SOP-251

Microbiological Specifications

Test/Parameter Specification Test Method
Standard plate count <10,000 cfu/g AS 5013.1
Yeast and mould <20 AS 5013.1 - 2004
Resistant yeast Not detected AS 5013.1 - 2004
Lactobacilli <20 AS 5013.1 - 2004

Type of Date Mark

Best Before

Shelf Life 365 Days
Storage Shake well before use. Refrigerate after opening.
Conditions

Refrigerate after opening.
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Coding Unit Shipper
Location of Code On Label Side of Carton
Coding Format DD-MMM-YYYY DD-MMM-YYYY
Example of Code 18/05/2011 18/05/2011
Packaging Packaging Format 330mL PET Bottle with flip top lid

Pack Size 12
Unit Dimensions Shipper Dimensions
Length (mm) 92 286
Width (mm) 42 172
Height (mm) 205 211
Units per Shipper 12
Shippers per Pallet 120
Layers per Pallet 5

Confidentiality

All rights reserved.

This document, including the information set out in this document, is confidential and you must
hold it confidentially, and it must not be used or disclosed it without the prior written consent of
Goodman Fielder. The provision of this document does not, in any way, constitute a transfer of
any right, title or interest in the intellectual property, including confidential information, in this
document, or grant of any right to use such intellectual property.
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